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FMES, KRASHHREER-NEENELASYE. dTFKRAS8MBNERNE, NEY
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A,

T 70ER, FAEBIKEBRVSIMOFE, NERTABOEDESHHM . m
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Armstrong*!! SR RS E N R ENRSE SRR T ERZBTFHORLE. M4
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ki BE  EHS(A) —HMEASE (H2) =MEHFEE (H)
Golden Delicious 256 0 1007 1498
256 4 885 1311
Triple Red delicious 256 0 1032 1546
256 4 1031 1520
Ace Red Delicious 256 0 1023 1535
256 4 825 1285
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W AT EREZR (22°C) THRE, EEWHWIA 60d BABER GBI M-T £RHE
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X5 Cooke &% kﬂgﬂ.'/fb\lﬂﬁ%%"‘ﬂ
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Chen % A ") Z RO RIAL T 0 E R B AR TAR T E, B8 THRE
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RRMB M EERT TRRAGEWR. ATEHINE LA P S HOERE, BRRART AN,
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ME, 192 =485, B ANSYS44A (tEEFHEMER. AT REGREE W S0E
BTEAKaBs, BETHEANYE. EFRS, MIEIBRARY RERED T E#INE
TAHBALA (watercore) Bt EA BRI R A4, BE TR R AL A SR EH R
RN, AHENREREAN. Bik, AEAREBLHSHINOEDEBERETRT K.
B0 E 8 R SR TN B AR % R R BRI R ER R & (Oblate prolate mode), 3+ HHTF -
S ETHRTTR, FESPEEFRRMENRLEREL. ZRASGERRELEHREAT AL,
EORRRAR B MRS HBR A, FEEITEHAR. BKMEE D (Breathing mode). 1R
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Ey =~ f2mv—1/3 j E; =~ f2 2/3 1/3
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ON THE STUDY OF THE FRUIT
FIRMNESS EVALUATION BY
DYNAMIC TECHNIQUES

Jiao Qunying Wang Shumao

Department of Engineering Sciences, China Agriculture University, Beijing 100080, China

Abstract In recent years, scientists of developed countries have paid a great attention on the
fruit firmness evaluation by means of non-destructive techniques. The fruit firmness iz an impor-
tant factor for the fruit ripeness and quality, and is also wvery ussiul in its planting and storing
management. This paper gives 2 review of studies on evaluating fruit tirriness by dynamic tech-
niques. Tn this paper, ttie method us:d for non-destructive detection and the relationship between

resonant frequencies and firmness are summarized.

Keywords fruit firmness, fruit natural frequency, fruit response, non-destructive evaluation
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